
ss CHRISTMAS 
FAYRE 

  

  

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

www.wh ite ha r tuk.c om 

Starters 
 

Chicke n Live r, Smoke d Bacon & Mushroom Pate  with Re d Onion Chutne y and  toas t 
 

Butte rnut Squash Soup, toppe d  with sp ice d  pumpkin se e ds  and  se rve d  with warm bre ad  
 

Salmon and  Be e troot Gravalax with a  le mon and  cape r dre s s ing , c rè me  fra iche  and  d ill 

Main Course 
Turke y Ballotine  fille d  with cranbe rry and  apricot s tuffing  wrappe d  in  smoke d bacon with roas te d  

pota toe s , mash, s e asonal ve ge tab le s  and  gravy 
 

Slow Braise d  Be e f with cre amy mash, wilte d  gre e ns  and  roas te d  carrots  with thyme  and  be e f jus  
 

Pan Se are d  Salmon with Crushe d  ne w potatoe s , sp inach and  butte re d  pe as  with white  wine   
and  king  prawn sauce  

 
Pan Roas te d  Cauliflowe r Ste ak with roas te d  pota toe s , s e asonal ve ge tab le s  and  ve ge tab le  root gravy 

Desserts 
Traditional Chris tmas  Pudding  with brandy sauce  

 
Sticky toffe e  pudding  with honeycomb and hone ycomb ice  cre am 

 
Apricot and  Whiske y Crè me  Brule e  with shortbre ad  b iscuit with fre sh fruit 

 
Pe rsonal Che e se  Board , with grape s , re d  onion chutne y, butte r and  cracke rs  

 

Please  ask for chee se  flavours  

 

One Course £22, Two Courses £26, Three Courses £29 


